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	A.
State Party or States Parties

	

	Spain

	

	B.
Name of the element

	B.1.
Name of the element in the languages and scripts of the community(ies) concerned

	Cultura sidrera d’Asturies

	B.2.
Name of the element in English

	Asturian Cider Culture

	C.
Name of the communities, groups or individuals concerned

	Asturian cider culture is made up of the group of individuals and collectives that participate in the process of planting apple trees, making cider, distributing it and consuming it, as well as those who take part in cultural practices, traditional knowledge, know-how, rites and cultural events that are passed down through the generations, all of them connected to this culture. In each of these areas, there are associations and organisations that could be considered a cultural preservation community. Given the extent of cider cultural practices in Asturias, this community includes the whole of Asturian society, as well as groups such as the Asturian Centres spread all over the world, where typical Asturian cultural practices linked to emigrants from this region and their descendants survive. 

Thus, in this cultural preservation community, the organisations and collectives that are concerned with the apple planting to develop apple orchards include the Regulatory Council of the Protected Designation of Origin “Sidra de Asturias” and the Association for the Promotion of Traditional Asturian Cider. For its part, the Campoastur cooperative represents, among others, the field of llagareros, or cidermakers.

Tastings are mainly the purview of cider houses, with organisations such as the OTEA association, the Asturian Sommelier Association or various cider house associations. 

Cider culture, and especially its importance in Asturian festivals and rituals, is the object of attention, study and promotion by a large part of Asturian society, with organisations such as the Caja Rural Foundation of Asturias, the Belenos Foundation, the Chair of the Cider of Asturias, the Cider Guild of Asturias or the Asturian Stewmaker Club. 

	1.
General information about the element

	For Criterion R.1, States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in Article 2 of the Convention’.
1.1. Provide a brief description of the element that can introduce it to readers who have never seen or experienced it.
Not to exceed 200 words

	Asturian cider culture comprises a set of practices linked to spaces and processes for producing and enjoying natural cider, which the inhabitants of the region of Asturias (north-western Spain) have been developing for centuries. These practices are a symbol of identity and they strengthen social ties. 
Cider is a drink that is obtained by fermenting the must of native apple varieties from pomaradas, orchards where apple trees are planted, a characteristic feature of the Asturian landscape that are full of biological wealth.  
In Asturias, the taste for cider is a gastronomic particularity resulting from relationships and links generated between a product of the land with peasant origins, a territory and its population. Generations of people have developed local knowledge and practices that created idiosyncratic production and consumption spaces that persist today, such as cider mills and cider houses.  Cider's cultural importance is reflected in its insertion in cultural practices (in festive rituals, for example) and in popular Asturian vocabulary, which includes all the nuanced aspects of the world of cider, not to mention the iconic typical and peculiar way that cider is poured.

	1.2. Who are the bearers and practitioners of the element? Are there any specific roles, including gender-related ones or categories of persons with special responsibilities for the practice and transmission of the element? If so, who are they and what are their responsibilities?
Not to exceed 100 words

	Cider culture includes a vast cultural preservation community, with different roles that are open to all and without significant gender differences. The process of cider making is what determines inclusion in this community of producers, farmers that are responsible for cider cultivation in orchards. The apples that are collected from these orchards are used by cidermakers to prepare the cider. Cidermakers are an active presence in social spaces such as cider houses, picnic areas or chigres (specific cider bars), in festive celebrations and in private homes. 

	1.3. How are the knowledge and skills related to the element transmitted today?
Not to exceed 100 words

	The transmission of specific knowledge that is passed from one generation to the next in families is essential to apple cultivation and cider mill production. This is how knowledge is acquired about things like the soil and climatic conditions of the plots, choosing which native apple varieties to plant or the peculiarities of the processes of milling, pressing and fermenting the musts. 
Initiation to cider pouring and tasting is traditionally done through imitation and oral transmission.

	1.4. What social functions and cultural meanings does the element have nowadays for the communities concerned?
Not to exceed 100 words

	Cider culture in Asturias has a variety of social and cultural functions, including the following:

- It is linked to sustainable production that preserves rural landscapes, both in their natural and human dimensions, helping to fix population in non-urban areas. 

- It encourages specific forms of socialization.
- It contributes to the development of typical cuisine.
- It promotes and spreads traditional festivities such as pilgrimages, amagüestos (the chestnut festival) and espichas (cider parties) and other festive events, such as tasting and pouring competitions. 
- It helps preserve and transmit musical and linguistic heritage.

	1.5. Can the State Party or States Parties confirm that nothing in the element is incompatible with existing international human rights instruments?
Not to exceed 50 words

	Asturian cider culture is fully compatible human rights promotion, as it includes practices such as community tastings that take place in open celebrations where all are welcome, regardless of one's class, beliefs or origins. Practices such as pouring or the role cider plays in the Asturian festive cycle have been spread by Asturian centres all over the world, especially to Europe and America, becoming ways to bring it to the mainstream. 

	1.6. Can the State Party or States Parties confirm that nothing in the element could be perceived as not compatible with the requirement of mutual respect among communities, groups and individuals?
Not to exceed 50 words

	Asturian cider cultural practices are preferably a communal experience. They encourage meeting and integrating people from very diverse backgrounds and segments of society. Deep-seated practices such as the custom of sharing a cider glass highlight the friendly and socially open dimension that is typical of cider culture.

	1.7. Can the State Party or States Parties confirm that nothing in the element could be perceived as not compatible with the requirement of sustainable development?
Not to exceed 50 words

	The combination of cider culture’s tradition and adaptability is at the heart of the sustainable development strategies found throughout its different components, from the pomaradas to the bottles cider is distributed in, which are made of 100% reused glass and reused for decades.

	1.8. Are there customary practices governing access to the element? If yes, describe any specific measures that are in place to ensure their respect.

Not to exceed 100 words

	In the transformation of apples into cider, there is room for each cidermaker to use their own peculiar practices that, within the overall process, give a certain peculiarity to the cider they produce. These practices constitute the characteristic that differentiates one cidermaker from another, and they respond both to tradition and to current experimentation, without altering, however, the general characteristics of production or of cider culture in general. Examples include peculiar ways of mixing different varieties of apples to achieve specific flavour characteristics.  

	1.9. Audiovisual materials about the element

	 FORMCHECKBOX 
 10 recent photographs in high definition are submitted 
 FORMCHECKBOX 
  Form ICH-07-photo is attached to grant rights for the 10 photos submitted 
 FORMCHECKBOX 
  A video is submitted
 FORMCHECKBOX 
  Form ICH-07-video is attached to grant rights for the video submitted

	2.
Contribution to visibility, awareness, dialogue and sustainable development

	For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility and awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting cultural diversity worldwide and testifying to human creativity’. In addition, States are encouraged, with reference to Chapter VI of the Operational Directives, to recognize the interdependence between the safeguarding of intangible cultural heritage and sustainable development.

Given its extensive nature, criterion R.2 will be assessed based on the information provided in the nomination file as a whole including the answers provided in this section.
Do communities concerned consider that the element contributes to the following?

	 FORMCHECKBOX 
 Food security

 Health care

 Quality education

 FORMCHECKBOX 
 Gender equality

 FORMCHECKBOX 
 Inclusive economic development

 FORMCHECKBOX 
 Environmental sustainability including climate change

 FORMCHECKBOX 
 Peace and social cohesion

 Others (please specify):

	Provide explanations in support of the statement(s) made above, as appropriate.
Not to exceed 200 words

	Asturian cider culture is based on responsible apple cultivation, setting an example for sustainability in rural areas.  In fact, both ancestral uses that respect the environment and other more innovative uses are part of these practices, the result of ongoing research work that are equally sustainable and supportive of this agrarian landscape, which in itself helps to mitigate climate change, because apple trees are very resistant deciduous trees. Like the orchards, the cider mills that make the concoction maintain traditional manufacturing techniques and promote development that is committed to rural habitats, decisively helping to alleviate depopulation. The continuous and rigorous supervision of the entire process guarantees the food safety of the cider. Its quality is always best when drunk at cider houses or at the numerous traditional celebrations it is a mainstay of: espichas, pilgrimages, amagüestos and other popular festivities. Encouraging social bonds and counting on the participation of people of all origins and social conditions are the characteristic feature of these events in Asturias, and there are no longer gender differences in any area of the innately inclusive cider culture. The regular use of reusable materials for cider packaging (bottles that in many cases have been in circulation for decades and recycled glasses) reflects a circular economy with a very long history.

	States are encouraged to submit audiovisual materials that convey the communities’ voice in support of the statements made above.

	 FORMCHECKBOX 
  Materials (written, audio-visual or any other way) are submitted

	3.
Safeguarding measures

	For Criterion R.3, States shall demonstrate that ‘safeguarding measures are elaborated that may protect and promote the element’.

What safeguarding measures are put in place to protect and promote the element? Include in your answer the communities’ role in the planning and implementation of measures described.
Not to exceed 500 words

	The world of Asturian cider, overall, includes the following culture bearers: cidermakers, consumers and professionals in the field of culture linked to the social practices of cider consumption. All these groups, like the Asturian regional government itself, have their own associations and organisations that carry out multiple actions to promote cider culture. They are also represented on the Regulatory Council of the Protected Designation of Origin “Sidra de Asturias”, an organisation that is heavily involved in preserving Asturian cider culture. 
In order to maintain cider culture’s key characteristics and to promote more widespread knowledge of it, a series of measures have been proposed to be adopted in the future, focusing on the areas of training, research, awareness-raising and boosting the visibility of this intangible cultural heritage, which will materialize in the development of the following points:
-  Reinforcement of the presence of aspects related to Asturian cider culture in formal, non-regulated and informal education in Asturias. In the case of formal education, the official curriculum of compulsory primary and secondary education will focus on the importance of the intangible in this cultural heritage, such as the oral transmission that has allowed it to reach the present day, the ways apples are grown and their transformation into this beverage, and aspects of the social practices surrounding its consumption. 

-  Promotion of lines of research on aspects of cider culture, such as studies of its social practices, production and consumption, or those related to cider trade and the material culture linked to it, focusing on the cataloguing of the material heritage developed around the production and consumption of this drink, especially in the traditional domestic environment. Likewise, studies on the influence of cider in popular representations will be promoted. For 2023, the Cider Chair has scheduled a major exhibition with the Fine Arts Museum of Asturias.
As far as research is concerned, the public body SERIDA (Regional Agrifood Research and Development Service) will carry out work to conserve and improve the native plant breed heritage linked to cider. It will also support the production sector in maintaining and improving the quality of natural cider and its derivatives, encouraging research into new uses of genetic and technological resources related to this drink. It will promote studies to learn about adapting apple production to climate change. 
-   Conducting awareness-raising campaigns to safeguard the ancestral heritage of the material culture of cider, such as cider mills, presses, containers, machinery, etc.

-   Establishing an Asturian Cider Day, linked to World Cider Day (3 June) conceived as a day to spread the intangible cultural values linked to this heritage event, a natural continuation of the process by which different Asturian municipalities have declared this their official local drink. 

	4.
Community participation in the nomination process and consent

	For Criterion R.4, States shall demonstrate that ‘the element has been nominated following the widest possible participation of the community, group or, if applicable, individuals concerned and with their free, prior and informed consent’.
4.1. Describe how the communities, groups or individuals concerned have actively participated in all stages of the preparation of the nomination.
Not to exceed 300 words

	The candidacy to include Asturian cider culture in the Representative List of Intangible Cultural Heritage arises from the cultural preservation communities themselves, through the organisations that make up the Regulatory Council of the Protected Designation of Origin “Sidra de Asturias”. 
In order to ensure the diversity of those participating in preparing this candidacy, a Steering Committee was constituted in July 2018 which included the regional government, the different bearers of cider culture (producers and cidermakers) and cultural and educational institutions linked to its research, study and dissemination. 
The entire process of drafting the candidacy was participatory, involving the whole cultural preservation community, which was understood to be all of Asturian society, including members of the Asturian centres abroad. 
To make the cultural preservation community’s participation effective, the figure of the Ambassador of “Asturian Cider Culture” emerged, with the mission of providing support and managing the dissemination of the proposal in the region or in specific professional areas. Various entities, organisations and associations have played the role of ambassadors for the candidacy, as well as those responsible for the Asturian Centres found worldwide. These ambassadors worked on collecting testimonies in support of the candidacy; coordinating various groups to spread information related to the proposal; and collaborating with local authorities to carry out promotional activities for the candidacy in different Asturian municipalities.  
The consent letters submitted for the candidacy that accompany this file show a representative selection of different sectors of Asturian society, including the Asturian Centres, reflecting their knowledge of the application process and their support and consent to its submission.

	 FORMCHECKBOX 
  Consent (written, audio-visual or any other way) to the nomination of the element from the communities, groups or individuals concerned is attached in support to the description above

	4.2. Community organizations or representatives concerned

	Contact person for the communities:
Title (Ms/Mr, etc.):

Mr.

Family name:
Sarasola
Given name:
Guillermo
Institution/position:
Chairman of the Regulatory Board for the Protected Designation of Origin "Sidra de Asturias"
Address:

San Juan de Capistrano. Asturias Street, no number 1º. 33300 Villaviciosa
Telephone number:

0034985893208

Email address:

gerencia@sidradeasturias.es
Other relevant information:

https://sidradeasturias.es



	 FORMCHECKBOX 
  Contact information for main community organizations or representatives, non-governmental organizations or other bodies concerned with the element are attached, and their details can be published on the website of the Convention as part of the nomination

	5.
Inventory

	For Criterion R.5, States shall demonstrate that the element is identified and included in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies) in conformity with Articles 11 and 12 of the Convention. 

5.1. Name of the inventory(ies) in which the element is included

	Asturian cider culture has been declared an Intangible Asset of Cultural Interest and is included in the Register of Intangible Cultural Heritage of the Principality of Asturias.

	5.2. Name of the office(s), agency(ies), organization(s) or body(ies) responsible for maintaining and updating that (those) inventory(ies), both in the original language and in translation when the original language is not English or French

	Directorate General of Culture and Heritage of the Regional Ministry of Culture, Language Policy and Tourism of the Government of the Principality of Asturias

	5.3. Reference number(s) and name(s) of the element in the relevant inventory(ies)

	BIC-Intangible-1

	5.4. Date of the element’s inclusion in the inventory(ies)

	2nd July 2014

	Is the information concerning the updating and periodicity of the inventory(ies), as well as the participation of communities, groups and NGOs concerned to the inventorying process, included in the periodic report on the implementation of the Convention?

  Yes, the information is included in the periodic report. Specify in the box below the year in which that report was submitted

 FORMCHECKBOX 
  No, the information is not included in the periodic report. Provide information in the box below

Not to exceed 200 words

	The file for declaring Asturian cider culture an Asset of Cultural Interest is constantly enhanced by information records that are provided relating to new research being carried out in the field of history, anthropology, ethnology or art history, as well as from the fields of research on crops and studies on apple varieties, for example, representing in this sense the collaboration between the registry of cultural assets, SERIDA and the Cider Chair of the University of Oviedo. 
On an annual basis, references from all the research carried out in recent months on Asturian cider culture are added to the file for declaring it an Asset of Intangible Cultural Interest, both those that have to do with advances in the collection, processing and documentation of testimonies from oral sources and those relating to scientific studies, theses and research papers, scientific projects such as those developed by SERIDA or teaching materials such as those developed by the Cider Chair for the Asturian education system. 

	 FORMCHECKBOX 
   An extract of inventory(ies) in English or in French and in the original language, if different, is submitted

	6.
Correspondence and signature

	6.1. Designated contact person

Provide the contact details of a single person responsible for all correspondence concerning the nomination. For multinational nominations, provide complete contact information for one person designated by the States Parties as the main contact person for all correspondence relating to the nomination.

	Title (Ms/Mr, etc.):

Mr.

Family name:
León
Given name:
Pablo
Institution/position:
Director General de Cultura y Patrimonio

Address:

Calle Eduardo Herrero s/n, 33006 Oviedo

Telephone number:

0034 985106725

Email address:

dgpatrimoniocultural@asturias.org




6.2. Other contact persons (for multinational nomination only)

Provide below complete contact information for one person in each submitting State, other than the primary contact person identified above.
	Title (Ms/Mr, etc.):

	
	Family name:
	
	Given name:
	
	Institution/position:
	
	Address:

	
	Telephone number:

	
	Email address:

	
	Other relevant information:

	

	


6.3. Signature on behalf of the State Party or States Parties

	Name:
	Isaac Sastre de Digo

	Title:
	General Director of Cultural Heritage

	Date:
	5 July 2023 (revised version)

	Signature:

	<signed>
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